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SANITARIAN 


Seek individual with industrial experience, particu- 
larly in the area of food processing, who is preferably 
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sonnel. Willing to travel extensively and extremely 
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An Equal Opportunity Employer 








FOR SALE 
Single Service milk sample tubes. For further in- 
formation and a catalogue please write, Dairy Technology 
Inc., P. O. Box 101, Eugene, Oregon 97401. 





